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DESSERT MENU

VINI DOLCI

Moscato d'Asti “Nivole” Michele Chiarlo 2006 9
Brachetto d’Aqui Rosa Regale Banfi 2007 11
Malvasia della Lipari Colosi 12
Vin Santo Isole e Olena 15

Tiramisu
espresso soaked lady fingers,
mascarpone crema 7

Vesuvio
warm chocolate pudding cake,
orangcello truffle center,
blood orange sauce, vanilla gelato 9

Panettone Budino
warm bread pudding, hazelnut gelato 7

Rocco’s Nachos
chocolate draped cannoli chips,
classic cannoli crema 7

Ricotta Cheesecake
brandied cherries 7

Lasagna di Frutta
layers of seasonal fruit, ginger gelato 8

Zeppole
sugar dusted fried pastry pulffs,
caramel sauce 7

Nutella Pizza
sliced banana, white chocolate chips,
vanilla gelato 8

Cathy’s Biscotti Sampler
6.5

DIGESTIVI §7

Fernet Branca Sambuca Romana
Pernod Romana Black
Averna Cynar
Caravella Limoncello Liquore Strega
Liquore Galliano Caravella Orangcello

GRAPPA
Grappa di Montalcino Banfi 9
Grappa di Amarone Allegrini 11
Grappa di Moscato Poli 15

COGNAC

Courvoisier XO 18
Martel Cordon Bleu 17
Martel XO 19
Remy Martin VSOP 12
Remy Martin XO 20
PORT
Fonseca Ruby Port 7
Graham's Six Grapes 8
Quinta Do Noval 20 year Tawny 14

Espresso

Espresso Doppio
Sambuca or Anisette Shot
Cappuccino

Macchiato

Organic House Brew

Tea Selection
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SCOTCH

Glenfiddich 12 year 12
Glenlivet 12 year 12
Macallan 12 year 13
Oban 14 year 13
Balvenie “Single Barrel” 15 year 15
Laphroaig 15 year 17
Chivas Regal Royal Salute 21 year 18
Glenmorangie 18 year 22
Johnny Walker Blue 34



